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[57] ABSTRACT 

The invention relates to an assembly kit for a ?lter coffee 
maker as an attachment to an electrical espresso machine, 
which is adapted to make ?lter coffee of good taste in simple 
manner. According to the invention, this is achieved by an 
assembly kit for a ?lter colfee maker as an attachment to an 
electrical espresso machine which has a ?lter carrier adapted 
to be attached through a bayonet-type coupling and having 
a coifee chamber for receiving colfee powder, and which 
supplies hot water and/or steam through a pressure channel 
to the coifee chamber of the ?lter carrier, with the attach 
ment being of two-part design, with a ?rst part having a 
large-volume hot water chamber following the pressure 
channel for almost complete receipt of the water supplied 
via the pressure channel, with at least one through-opening 
being formed in the bottom of said ?rst part, and furthermore 
with a second part being provided with the coffee chamber 
disposed underneath the hot water chamber for receipt of the 
coffee powder, with the bottom thereof being provided with 
a coffee ?lter. 

16 Claims, 1 Drawing Sheet 
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ASSEMBLY KIT FOR A FILTER COFFEE 
MAKER 

The present invention relates to an assembly kit for a 
?lter coffee maker as an attachment to an electrical espresso 
machine. 

In practical application, espresso machines are known in 
which water is ?lled into a pressure chamber and the latter 
is heated. By such heating, steam is generated in the pressure 
chamber, which forces the water from the chamber through 
a pressure channel and injects it into a coffee chamber. The 
high temperature of the water solves the aromatic espresso 
substances from the espresso coffee powder contained in the 
coffee chamber and, together with the water, these sub 
stances are forced through a ?lter and collected in a receiv‘ 
ing container. 
A disadvantage of such espresso machines is no normal 

?lter coffee can be made with them. The high pressure and 
the high temperature of the hot water extract bitter sub 
stances from conventional coffee powder, giving the ?nished 
coffee a bitter taste and a turbid appearance. This problem is 
especially aggravating when the liquid water is forced 
completely from the pressure channel and the then expand 
ing steam pressure from the container expands into the 
coffee chamber in the form of a steam pressure thrust. The 
hot steam has a still higher temperature than the hot water 
and, in terms of percentage, solves even more bitter sub 
stances. In the worst case, this may even lead to partial 
burning of the co?‘ee powder. 

It is the object of the invention to make available an 
assembly kit through which ?lter coffee of good taste can be 
made in simple manner by means of electrical espresso 
machines. 

According to the invention, this object is achieved by an 
assembly kit for a ?lter coffee maker as an attachment to an 
electrical espresso machine which has a ?lter carrier adapted 
to be attached via a bayonet-type coupling and having a 
coffee chamber for receiving coffee powder, and which 
supplies hot water and/or steam via a pressure channel to the 
coffee chamber of the ?lter carrier, with the attachment 
being of two-part design, with a ?rst part having a large 
volume hot water chamber following the pressure channel 
for almost complete receipt of the water supplied through 
the pressure channel, with at least one through~opening 
being formed in the bottom of the ?rst part, and furthermore 
with a second part being provided with the coffee chamber 
disposed underneath the hot water chamber for receipt of the 
coffee powder, with the bottom thereof being provided with 
a coffee ?lter. 

The hot water supplied through the pressure channel ?rst 
enters the large-volume hot water chamber acting as a 
release and cooling space. The hot water that has ?own ?rst 
into the hot water chamber already begins to cool on the 
walls and the bottom of the hot water chamber. Entrained 
steam already begins to condense on the walls and the 
bottom. Thus, a liquid water portion forms in the hot water 
chamber already at the beginning, above which a steam 
portion forms. 

Thus, only liquid water with a moderately high tempera 
ture of approx. 95° C. passes through the through-opening in 
the bottom of the ?rst part and enters the coffee chamber, so 
that hardly any bitter substances are solved from the coffee 
powder. Moreover, the hot water ?ows through the coffee 
chamber at a moderate speed only, which approximately 
corresponds to the ordinary water ?ow rate in the conven 
tional brewing of ?lter coffee. 
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2 
The steam content supplied through the pressure channel 

impinges on the surface of the liquid water and then remains 
in the steam portion. This is especially advantageous after 
the liquid water has been expelled from the pressure chan 
nel, since the subsequent hot steam pressure thrust is 
de?ected by the liquid water and does not impinge on the 
coffee powder, 

It is possible in this manner to make a clear, strong ?lter 
colfee that is of good taste and contains hardly any bitter 
substances. The two-part attachment according to the inven 
tion is suitable for converting a conventional electrical 
espresso machine in simple manner for brewing ?lter coffee. 

The volume of the hot water chamber preferably corre 
sponds to approx. 80% of the water volume to be ?lled into 
the espresso machine. The hot water chamber thus can take 
up a large part of the water volume that is supplied relatively 
rapidly via the pressure channel, whereas the water ?ows at 
a moderate speed through the through-openings in the 
bottom of the ?rst part. A volume of this size in this respect 
acts as a decelerating intermediate storage from which the 
hot water ?ows across the coffee powder in similar manner 
to the brewing of normal ?lter coffee. 

The water volume to be ?lled into the espresso machine, 
in the sense of the invention, may be understood to be the 
maximum water volume to be ?lled into the espresso 
machine or a correspondingly smaller, desired cup volume. 

It is suggested that the hot water chamber be in commu 
nication with the environment via at least one steam release 
opening. The steam release opening is suitable for compen 
sating the volume of the hot water supplied through the 
pressure channel. The liquid water portion thus is freed from 
the displacement pressure. By means of the steam release 
opening, it is possible to compensate the pressure of the 
steam portion and, in particular, to carry off from the 
pressure channel the pressure thrust following at the end. 
The eifect achieved thereby is a uniform, pressure-free flow 
of the hot water through the coffee powder, thereby produc 
ing a clear and strong coffee without bitter substances. 

The steam release opening may be provided in particular 
on the side facing away from the bottom of the ?rst part. The 
steam supplied along with the hot water thus is de?ected on 
the water surface of the liquid portion and is led out from the 
opposite side. A directional continuous steam ?ow is created 
in the steam portion, which carries off the hot steam rela 
tively rapidly. 

As a modi?cation of the invention, the coffee chamber 
may be connected to the environment via at least one release 
passage. The release passage eifects a free ?ow of the hot 
water through the coffee chamber and is adapted to com 
pensate for pressure di?erences. 

The release passage of the coffee chamber possibly may 
be formed as an annular gap between the wall of the second 
part and the wall of the ?rst part. The annular gap between 
the walls of the ?rst and second parts thus constitutes a kind 
of passage charmel to the environment, through which the 
pressure compensation takes place. The release passage thus 
is formed automatically during assembly of the ?rst and 
second parts and in principle cannot become clogged. 

It is suggested that the second part be made mainly of 
plastics material and that the coifee ?lter be a permanent 
?lter integrated in the bottom of the second part. The second 
part and the coffee ?lter thus constitute a unit that can be 
handled in convenient manner. The second part may be 
formed, for example, by injection molding, wherein ?lter 
discs of the coffee ?lter are molded in. 
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In a particularly advantageous embodiment, the bottom 
of the second part may have a downwardly’ directed, slightly 
conical shape. The conical shape acts like a funnel, so that 
the water ?own through the coifee chamber converges on the 
bottom of the second part and is discharged at the tip of the 
conical shape as a collected ?ow. Due to this, a coffee jet is 
formed that runs downwardly in compact manner. In con 
junction with the permanent ?lter integrated in the bottom of 
the second part, the ?nished coifee already runs along the 
coffee ?lter to the tip of the conical shape, from which the 
jet drops in bundled manner. The cone angle thus is chosen 
such that the coffee powder, during brewing, is disposed in 
front of all ?lter openings and does not slide down into the 
cone tip. 

It is conceivable that the bottom of the second part may 
be disposed above a receiving container directly and without 
interposing an additional part. It is thus possible to dispense 
with an additional collecting funnel as known from the prior 
art for brewing conventional ?lter coffee. The receiving 
container, for example the coifee pot, may be placed directly 
underneath the bottom of the second part. 

The second part advantageously may be attached releas 
ably to the ?rst part through a bayonet-type coupling means. 
The second part, as an attachment, thus may be mounted 
very easily on the ?rst part and, through the latter, to the 
espresso machine. For example, the ?rst part may have the 
hot water chamber continuously attached to the espresso 
machine, whereas for repeated brewing of coffee the second 
part is mounted and demounted for replacing the coffee 
powder. 

The ?rst part possibly may be inserted at least partially 
in the second part in telescope-like manner. This provides an 
especially space-saving arrangement of the attachment and 
facilitates handling thereof. For example, it is also possible 
to provide the release passage to the coffee chamber in 
particularly simple manner as an annular gap between the 
walls of the ?rst and second parts that are inserted into each 
other in telescope-like manner. 

Preferably, the coffee chamber may be con?ned in 
upward direction by the bottom of the ?rst part. The hot 
water from the hot water chamber thus ?ows directly 
through the through-openings in the bottom of the ?rst part 
into the coffee chamber. The coffee chamber may easily be 
opened by taking apart the ?rst and second parts, and the 
coffee powder may be replaced. Upon re-assembly, the 
coiTee chamber is formed again automatically. 

As a modi?cation of the invention, the ?rst part may be 
attachable to the espresso machine through the bayonet-type 
coupling. 

It is suggested that the bottom of the ?rst part approxi 
mately have a downwardly directed, slightly conical shape. 
This is favorable to the out?ow of the hot water from the hot 
water chamber. 

It is conceivable that the ?rst part be formed mainly of 
plastics material. It may be made, for example, by injection 
molding, with the passage opening in the bottom being 
formed already during the molding operation. 

An embodiment of the invention is depicted in the 
drawings and will be elucidated in the following. In the 
drawings 

FIG. 1 shows a longitudinal sectional view through the 
assembly kit according to the invention prior to mounting 
thereof on an espresso machine, and 

FIG. 2 shows a plan view of the bottom side of an 
assembly kit of the invention, as seen along the plane II—H 
of FIG. 1. 
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4 
FIG. 1 shows a portion of an espresso machine 1 having 

a bayonet-type coupling consisting of two hook-shaped 
members 2. The espresso machine 1, as for the rest, is 
designed like any other conventional espresso machine 
having a steam pressure generator in the form of a container 
in which the ?lled in water is pressurized by heating and 
supplied to a ?lter carrier via a pressure channel 4. However, 
it is also conceivable to use for the assembly kit according 
to the invention an espresso machine supplying hot water 
through an additional pump, without a steam pressure gen 
erator being employed. 

The kit according to the invention comprises an attach 
ment 5 composed of a ?rst part 6 and a second part 3. 

The ?rst part 6 is in the form of a pot-like container and 
has in its interior a hot water chamber 7. First part 6 is of 
substantially cylindrical con?guration with a bottom 12 of 
conical shape, with the cone tip being directed downwardly. 
Disposed in the bottom 12 are evenly spaced apart through 
openings 13 through which water can pass. 

Adjacent bottom 12 there is provided a cylindrical wall 
11 closed on its top side by a cover area 14. Cover area 14 
has an upwardly directed ?lling neck 15. Bottom 12, cylin 
drical wall 11 and cover area 14 together constitute the 
large-volume hot water chamber 7 adapted to be connected 
to pressure channel 4 via ?lling neck 15. Filling neck 15 is 
directed upwardly and has perpendicularly projecting webs 
16 for a bayonet-type coupling, which are adapted to be 
mated with the members 2 for eifecting a bayonet-type 
connection. 

Cover area 14 has circumferentially distributed steam 
release openings 17 connecting the hot water chamber 7 to 
the environment. 

The second part 3 has a substantially cylindrical con 
?guration with a bottom 9 of conical shape, with the cone tip 
being directed downwardly. Bottom 9 has a coffee ?lter 10 
integrated therein which is designed as a permanent ?lter 
and retains coffee powder but allows the passage of coffee 
water. 

First part 6 is inserted in telescope-like manner into 
second part 3 from above, with the second part 3 together 
with the bottom 12 of the ?rst part con?ning a coffee 
chamber 8. Co?ee chamber 8 is con?ned in upward direc 
tion by bottom 12 and connected to hot water chamber 7 via 
the through-openings 13. 

The cylindrical wall 11 of hot water chamber 7 is of 
smaller diameter than the cylindrical wall 18 of the ?rst part 
6, so that upon assembly of the two parts an annular gap 19 
is formed between the walls 11, 19, which connects the 
coffee chamber 8 to the environment. This provides a 
through-passage from the coffee chamber 8 to the environ 
ment. 

Between the walls 11, 18 there is formed a bayonet-type 
coupling means 20 through which ?rst part 6 and second part 
3 may be releasably connected to each other. 

The cover area 14 of the ?rst part is extended radially 
beyond cylindrical wall 18 in the form of a shoulder 21. 
Shoulder 21 extends radially up to the end of cylindrical wall 
18 of the second part 3 and is aligned with said wall. 
Shoulder 21 is spaced apart from wall 18 and together with 
the same constitutes the continuation of annular gap 19 and 
thus is part of the release passage 22 between coffee cham 
ber 8 and environment. 

Directly below attachment 5, there is disposed an 
upwardly open receiving container 23 standing on a ?xed 
support 24. 
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FIG. 2 shows a bottom view of attachment 5, with the 
bottom 9 of the second part 3 having ?ltering screens 25 
disposed therein, which together constitute coffee ?lter 10. 
Filtering screens 25 are integrated in bottom 9 through three 
webs 26. As the second part 3 consists of plastics material, 
?ltering screens 25 are formed integrally with the second 
part 3 through an injection molding operation. Analogously 
therewith, the ?rst part 6 also is a plastics member made by 
injection molding. Shown in broken line is the wall 11 of the 
?rst part 6, which together with wall 18 constitutes the 
annular gap 19. 

In the following, the handling and mode of operation of 
the assembly kit according to the invention shall be eluci 
dated in more detail. - 

Coffee powder is ?lled into the coiTee chamber 8 of 
second part 3 that is removed from ?rst part 6. Thereafter, 
second part 3 is attached to ?rst part 6 from below via the 
bayonet-type coupling 20. The second part 3, together with 
the bottom 12 of the ?rst part 6, then forms coffee chamber 
8. First part 6 together with second part 3 may then be 
mounted, as attachment 5, by webs 16 to the espresso 
machine 1 via members 2. The ?rst part 6 possibly may 
already be mounted on the espresso machine 1, so that it is 
merely necessary to attach the second part 3 from below. 
Directly below attachment 5, the receiving container 23 is 
placed on support 24. 

Espresso machine 1 has water ?lled therein in a heatable 
container that is pressurized by heating. Upon opening of the 
container, hot water is injected via pressure channel 4 and 
?lling neck 15 into hot water chamber 7. The hot water 
collects in the large-volume hot water chamber, and possibly 
contained steam therein may already cool on the walls 11 
and begins to condense. Large-volume hot water chamber 7 
serves as a cooling and expansion chamber and constitutes 
a collecting space for the rapidly injected hot water. 

Above the bottom 12 of ?rst part 6, there is immediately 
formed a liquid portion 27 above which steam collects in a 
steam portion 28. The pressurized steam is adapted to escape 
through steam release openings 17. The majority of the 
pressure of the injected hot water is thus set free towards the 
environment. The hot water injected thereafter impinges on 
water surface 29 of the liquid portion 27, with the hot water 
collecting in liquid portion 27 and the steam entrained 
therein being reversed at the water surface 29 and escaping 
through steam release openings 17. 

Hot water ?ows from liquid portion 26 downwardly 
through through-openings 13 into coffee pot 8 while ?owing 
through the coffee powder and passing through coffee ?lter 
10. From the coffee ?lter 10, the water collects at the cone 
tip of bottom 9 and ?ows as a compact jet from said tip into 
receiving container 23. 

By way of the release passages 22 between ?rst part 6 
and second part 3, the coifee chamber 8 balances the 
pressure with the environment, so that a free ?ow of the hot 
water through the coifee powder is ensured at all times. 

In terms of volume, more hot water is within short 
injected into hot water chamber 7 than can ?ow o? through 
the through-openings 13 into coffee chamber 8. The majority 
of the water thus becomes collected in hot water chamber 7 
in which the pressure compensation takes place, and the 
water ?ows slowly through co?’ee chamber 8, as necessary 
for brewing ordinary co?ee powder. 

The liquid portion 27 effects a separation of the steam, 
which no longer comes into contact with the coifee powder. 
The very hot steam thus can no longer solve bitter sub 
stances from the co?ee powder, and the coffee powder is not 
burnt either. This holds also for the steam thrust supplied last 
from pressure channel 4, when the steam generator has 
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6 
expelled all water. The hot steam thrust ?rst impinges on 
water surface 29 of liquid portion 27 and is carried off to the 
outside through steam release opening 17. 

The assembly kit according to the invention renders 
possible the use of a conventional electrical espresso 
machine for making ?lter coffee, simply by applying the 
attachment 5 as assembly kit. The remaining operation of the 
espressor machine 1 remains essentially the same. 

Although the speci?c advantages of the assembly kit are 
prominent mainly in case of steam pressure machines, the 
assembly kit may equally be used also in so-called pump 
machines. 
We claim: 
1. An assembly kit for a ?lter coffee maker as an attach 

ment (5) to an electrical espresso machine (1) having a ?lter 
carrier adapted to be attached via a bayonet-type coupling 
and having a coiTee chamber (8) for receiving coffee powder, 
and suppling hot water and/or steam via a pressure channel 
(4) to the coffee chamber (8) of the ?lter carrier, the 
attachment (5) comprising a two-part design, with a ?rst part 
(6) having a large~volume hot water chamber (7) following 
said pressure channel (4) for almost complete receipt of the 
water supplied via said pressure channel (4), with at least 
one through-opening (13) being formed in the bottom (12) 
of said ?rst part (6), and said second part (3) being provided 
with said coffee chamber (8) disposed underneath said hot 
water chamber (7) for receipt of the coffee powder, with the 
bottom (9) of said second part (3) being provided with a 
coffee ?lter (10). 

2. An assembly kit according to claim 1, wherein the 
volume of said hot water chamber (7) corresponds to about 
80% of the water volume to be ?lled into the espresso 
machine (1). 

3. An assembly kit according to claim 1, wherein said hot 
water chamber (7) is connected to the environment through 
at least one steam release opening (17). 

4. An assembly kit according to claim 3, wherein said 
steam release opening (17) is provided on the side facing 
away from said bottom (12) of said ?rst part (6). 

5. An assembly kit according to claim 1, wherein said 
coffee chamber (8) is connected to the environment through 
at least one release passage (22). 

6. An assembly kit according to claim 5, wherein said 
release passage (22) of said coffee chamber is in the form of 
an annular gap (19) between the wall (18) of said second part 
(3) and the wall (11) of said ?rst part (6). 

7. An assembly kit according to claim 1 or 6, wherein said 
second part (3) consists predominantly of plastics material 
and said coffee ?lter (10) is a permanent ?lter integrated in 
said bottom (9) of said second part (3). 

8. An assembly kit according to claim 1 or 6, wherein said 
bottom (9) of said second part (3) has a downwardly directed 
conical shape. 

9. An assembly kit according to claim 1 or 6, wherein said 
bottom (9) of said second part (3) is adapted to be disposed 
directly above a receiving container (23), without the inter 
position of an additional part. 

10. An assembly kit according to claim 1 or 6, wherein 
said second part (3) is adapted to be releasably mounted on 
said ?rst part (6) through a bayonet-type coupling means 
(20). 

11. An assembly kit according to claim 1 or 6, wherein 
said ?rst part (3) is at least partially inserted in said second 
part (3) in a telescope-like manner. 

12. An assembly kit according to claim 1 or 6, wherein 
said coffee chamber (8) is con?ned in upward direction by 
said bottom (12) of said ?rst part (6). 
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13. An assembly kit according to claim 1 or 6, wherein 
said ?rst part (6) is adapted to be attached to the espresso 
machine (1) via the bayonet-type coupling. 

14. An assembly kit according to claim 1 or 6, wherein 
said bottom (12) of said ?rst part (6) has approximately a 
downwardly directed conical shape. 

8 
15. An assembly kit according to claim 1 or 6, wherein 

said ?rst part (6) consists predominantly of plastics material. 
16. An assembly kit according to claim 1, 2, or 3, wherein 

the water is supplied to said hot water chamber (7) by means 
of a steam pressure generator. 


